A comparative study was carried out on mixed fruit jam of (apple + pear) pulp, incorporated within the ratios 50:50 (T 1 ), 60:40 (T 2 ), 40:60 (T 3 ), 100% apple (T 4 ) and 100% pear (T 5 ). All the jam samples were stored in sterilized glass jars and evaluated physicochemically for ascorbic acid, acidity, pH, total soluble solids, reducing sugars and non reducing sugars for an interval of 15 days during 3 months storage period. All the samples were significantly different at (P < 0.05) during storage. A decrease was observed in ascorbic acid from 17.40 mg/100g to 9.19 mg/100 g, pH 3.64 to 3.22 and non-reducing sugars 46.00% to 16.69%. While increase was noted in % acidity from 0.6 % to 0.78%, reducing sugars 16.55% to 47.30% and TSS 68.5 ºbrix to 71.2 ºbrix during evaluation.
pear in Pakistan is 30.7 thousand tons which includes 1.2 Punjab, 29.0 NWFP, 0.5 thousand ton in Balochistan (Agric. Stat. Pakistan, 2003 Pakistan, -2004 . In Azad Kashmir total pear production is 2546 tons (Azad Kashmir Statistical Year Book, 2004) . In Azad Kashmir three varieties of pear are produced which locally called as Nashpati, Kotonal, and Nakh, among these varieties the Nashpati is most delicious and having fleshy and juicy texture. Among other two varieties Nakh are very delicious and owing to their perishability a huge production goes wasted and needs to be preserved. Commercial production of jam is subjected to standard formulations of fruit pulp, sugar content, adjusted acidity and pectin content. Jam is a semisolid food made from not less than 45% (by weight) fruit and 55% (by weight) sugar This substrate is concentrated to about 65% or above soluble solids .Flavoring and coloring agents are added to overcome the deficiencies that occur in the fruit it self standard formulations are developed according to their end use, consumer preferences, market demand, food laws, buyers specifications and economic utilization of inputs required (Desrosier and Desrosier, 1978) .The present research work was carried out by keeping in view the loss of apple and pear in Azad Jammu and Kashmir due to improper handling and preservation techniques. Mix fruit jam of (apple and pear) with different pulp ratios was prepared to reduce this problem. 
MATERIALS AND METHODS

Fresh
RESULTS AND DISSCUSSION
The results showed that the ascorbic acid of the jam decreased during storage. Values are mean of three replications. Values followed by different letters are significantly (P < 0.05) different from each other.
The mean values of all the treatments showed significant difference from 14.86 (T 5 ) to 12.96 (T 3 ), 12.60 (T 4 ), 12.38 (T 1 ) and 10.84 (T 2 ) respectively. The maximum mean value was recorded for T5 and minimum for T 2. Results are shown in Table1.Statistical analysis revealed that treatment and storage effect on all the samples were significant. These results are in agreement with Riaz et al. (1999) who observed decrease in ascorbic acid content of strawberry jam from 18mg/100g to 13mg/100g during 90 days of storage. Torezan (2002) reported that jam A presented twice the vitamin C content (14.5 mg/100g) of B (7.6 mg/100g) because of its faster processing, reducing, thermal and oxidative degradation.
The results pertaining to the titratable acidity revealed that acidity increased during storage. The mean values recorded were 0.6629 (T 5 ) to 0.6829 (T 3 ), 0.6843 (T 4 ), 0.7029 (T 2 ) and 0.7229 (T 1 ) respectively. The maximum mean value was recorded for (T 1 ) and minimum for (T 5 ) results are given in table 2. Statistical analysis revealed that treatment and storage effect on all the samples were significant. The similar results were reported by Riaz et al. (1999) who observed decrease in ascorbic acid content of strawberry jam from 18 mg/100g to 13 mg/100g during 90 days of storage. Torezan (2002) reported that jam A presented twice the vitamin C content (14.5 mg/100g) of B (7.6 mg/100g) because of its faster processing, reducing, thermal and oxidative degradation. pH of all the jam samples was decreased during storage.The mean values of all the treatments showed significant difference from 3.586 (T 4 ) to 3.573 (T 2 ), 3.504 (T 3 ), 3.504 (T 1 ) and 3.276 (T 5 ) respectively.The minimum mean value was recorded for (T 5 ) and maximum for (T 4 ) results are presented in table 3.Statistical analysis revealed that treatment and storage effect on all the samples were significant. These results are in agreement with Ehsan et al. (2002) reported decreasing trend in pH of all treatments of mixed jam prepared from watermelon and lemon during storage. Maximum decrease was observed in T 5 (50 : 50). Ehsan et al. (2003) studied grape fruit apple marmalade and reported decreasing trend in pH maximum decrease in pH value (3.13) was observed in T 3 (50:50) . Values are mean of three replications. Values followed by different letters are significantly (P < 0.05) different from each other.
The results showed that reducing sugars increased during storage the mean values recorded were 23.36(T 1 ), to 28.87 (T 2 ), 30.13 (T 5 ), 32.28 (T 4 ) and 32.45 (T 3 ) respectively. The maximum mean value was recorded for (T 3 ) and minimum for (T 1 ) results are given in table 4. Statistical analysis revealed that treatment and storage effect on all the samples were significant. The similar results are reported by Riaz et al. (1999) who observed increasing trend in reducing sugars of strawberry Jam during 3 months storage. Anjam et al. (2000) while working on apricot diet jam observed increase in reducing sugars. Ehsan et al. (2003) reported increasing trend in reducing sugars of grape fruit apple marmalade reducing sugars increased from 16.55 to 31.36 after 60 days of storage. Values are mean of three replications. Values followed by different letters are significantly (P < 0.05) different from each other.
Results pertaining to the non reducing sugars showed a decreased in non reducing sugars. The mean values for all the treatments were 33.94 (T 1 ) to 31.23 (T 2 ), 30.64 (T 5 ) and 29.22 (T 4 ) and 26.88 (T 3 ) respectively. The minimum mean value was recorded for (T 3 ) and maximum mean value for (T 1 ) results is given in table 5. Statistical analysis revealed that treatment and storage effect on all the samples were significant. The results of decrease in non reducing sugars are in accordance with. Riaz et al. (1999) observed decrease in non reducing sugars from 44.64 to 32.35% in strawberry jam. Ehsan et al. (2003) observed decrease in non reducing sugars of grape fruit apple marmalade. Total soluble solids increased during storage. The mean values for all the treatments were 69.37 (T 1 ) to 70.04 (T 5 ), 70.14 (T 3 ), 70.31 (T 2 ) and 70.56 (T 4 ) respectively maximum mean value was recorded for (T 4 ) and minimum for (T 1 ) results are shown in table 6. Statistical analysis revealed that treatment and storage effect on all the samples were significant.These results are in accordance with Tremazi (1967) reported that total soluble solids increased in canned Pakistani peaches on storage. Riaz et al. (1999) observed increased in total soluble solids of strawberry jam during storage. Ehsan et al. (2002) and Ehsan et al. (2003) reported the increase in TSS of watermelon lemon Jam from 68.6 to 68.9 and grape fruit apple marmalade from 70.0 to 70.8 after 60 days. Values are mean of three replications. Values followed by different letters are significantly (P < 0.05) different from each other.
